
PCOR3 
Pandemic Plan

Front & Back of House



General
Requirements 

operate at 50% occupancy, including employees

Tables 6' apart

no more than 6 persons per table, unless same household

covid19 health & safety Signage posted at all entrances

covid19 hand washing procedures posted  in restrooms

employees & customers required to wear masks

customers may remove masks when seated at their table

Main Dining

50%:  50

maximum:  100

covid19:  30



General
Requirements 

operate at 50% occupancy, including employees

Tables 6' apart

no more than 6 persons per table, unless same household

covid19 health & safety Signage posted at all entrances

covid19 hand washing procedures posted  in restrooms

employees & customers required to wear masks

customers may remove masks when seated at their table

Munchies Dining

50%:  25

maximum:  50

covid19:  24



Minimum
Pandemic
Workplace
Operational
Requirements 

face masks  

social distancing

limited in-person interactions & physical contact

train employees on social distancing policies & protocols

Regular screening protocols for employees & customers

Sanitary Workplace conditions & policies
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No Mask
No Entry

 Signage Posted, All Points of Entry

Requirement for Employees & Customers

Proper Use, Cover Nose & Mouth

face masks  

Source: Centers for Disease Control and Prevention
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Policies &
Procedures

Implemented

Floor Plan Tables 6' Apart, 6 Persons per Table

Floor Markings Cashier Line 6' Apart

Waiting Area Outside Front Entrance, Chairs 6' Apart

social distancing

Source: Centers for Disease Control and Prevention
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Instructing
Employees

Employees Continue to Wear Face Masks While Working

BOH Use Gloves for Every Task and Change Between Each Task

Sanitize Work Tools Between Employees

One Person Per Station

limited interaction & contact

Source: Centers for Disease Control and Prevention
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Standards
& Protocols

Utilize Whatsapp to Direct & Update Employees

Send Protocol & Standard Updates to Staff Immediately

Held Two COVID19 Restaurant Ops for Safety Trainings

 Implemented Sanitation Compliance Processes

Implemented Social Distancing Opertional Processes

Implemented Temp Check for Employees & Customers

train employees

Source: Centers for Disease Control and Prevention
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Employees &
Customers

Mandated Employee & Customer Temperature Checks

Prior to Entry, First Time Entry for the Day

Trained Employees

Employee Temperature Check Logged

Prescreening Policy for Customers & Employees

Prescreening Policy Signage, All Points of Entry

screening protocols

Source: Centers for Disease Control and Prevention
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Assess & 
 Implement

Upgraded to J512 Sanitizer and Disinfectant Solution for All

High Touch Surfaces

Employee Handwashing Immediately Upon Arrival to Work

Hand Sanitizer at All Point of Entries

Hand Sanitizer in All Work Stations

Customer Hand Sanitizing Required Upon Entry 

FOH/BOH/Bathroom Sanitation Logs

Hourly Sanitation 

sanitary workplace policies

Source: Centers for Disease Control and Prevention
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manager on duty for crowd control

certified food manager on premises at all times

denied entry for anyone displaying covid19 symptoms

Further Care
& Compliance



Aside from looking after
ourselves, it's important
to be aware of the real
risks of the virus and how
we can protect ourselves
and our loved ones.




